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& "STREAMLINED" White Bread 


A high, crusty, even-textured 
loaf. Extra moist so it keeps bet- 
ter (if your family doesn’t finish 
if off quick). 


1% cups warm water (not hot—110 fo 115°) 2 tsp. salt 
1 pkg. active dry yeast 


2 thsp. sugar 
2 tbsp. soft shortening 


3 cups sifted GOLD MEDAL Flour 


In mixing bow!, dissolve yeast in water. Add shortening, salt, sugar, and half the 
flour. Beat 2 min. at med. mixer speed or 300 vigorous strokes by hand. Scrape sides 
and bottom of bow! frequently. Add remaining flour and blend in with spoon until 
smooth. Scrape batter from sides of bowl, cover with cloth, let rise in warm place 
(85°) about 30 min. Then beat batter about 25 strokes and spread it evenly in 


greased loaf pan, 814 x 4'4 x 234” or 9x 5 x 3”. Smooth top and pat into shape 
with floured hand. 


Let rise again (at 85°) until batter reaches 14” from top of 814” loaf pan or 1” from 
top of 9” pan, about 40 min. Heat oven to 375° (quick mod.). Bake 45 to 50 min., 
until brown. Remove from pan, place on cooling rack or across bread pans. Brush 


top with melted butter or shortening. Cool before cutting (but not in direct draft). 
See ‘Success Tips” on back. 


& "STREAMLINED" Anadama Bread 


» The Golden Loaf... wonderful 
~ shape, wonderful coarse texture, 
wonderful corn meal flavor. Slices 
beautifully ... perfect for parties 
and Sunday suppers. 


%, cup boiling water V4 cup warm water (not hot— 


Vo cup yellow corn meal o 110 to 115°) 

3 tosp. shortening 1 pkg. active dry yeast 

Ya cup molasses lego 

2 tsp. salt 2%, cups sifted GOLD MEDAL Flour 


Stir together in large mixing bowl, boiling water, corn meal, shortening, molasses, 
and salt. Cool to lukewarm, then dissolve yeast in warm water. Add yeast, egg, 
and half the flour to lukewarm mixture. Beat 2 min., med. mixer speed or 300 
vigorous strokes by hand. Scrape sides and bottom of bowl frequently. Add rest of 
flour, mix with spoon until blended. Spread batter evenly in greased loaf pan, 
814 x 414 x 234” or 9 x 5 x 3”. Smooth top and pat into shape with floured hand. 
Let rise in warm place (85°) until batter reaches top of 814” loaf pan or 1” from 
top of 9” pan—about 1!'4 hours. 

Follow baking directions for STREAMLINED White Bread, except bake 50 to 55 
min. For Anadama only, sprinkle top with a little corn meal and salt before baking. 


"STREAMLINED" Easy-Oatmeal Bread 


A rich, dark, moist bread that everybody loves. Like all these new breads, it’s 
marvelous toasted! 


Follow same recipe as for Anadama Bread above, except substitute 14 cup rolled 
oats for corn meal. Orange rind may be added for more flavor. 


p SUCCESS TIPS: 1. For well-shaped loaf, batter must be spread evenly in pan. 
2. If kitchen is cold, place dough in closed cupboard with pan of hot water beside 
it to keep it at 85°. 3. Too much rising will cause bread to fall. 4. A saw-toothed 
knife is best for cutting . . . use sawing motion, slice a little thicker than usual. 
Cool loaf first. 


WE GUARANTEE Gold Medal “Kétchen-tested’” ® Enriched 
Flour to give completely satisfactory results or your money 


back. 
IMPORTANT! The Betty Crocker Staff at General Mills and 


homemakers all over the country have tested these recipes with 
Gold Medal Flour. We cannot guarantee perfect results if any 
other flour is used. 


If you'd like any Gold Medal recipes which you have seen 
advertised recently, write to Betty Crocker, Box 100, Minne- 
apolis 1, Minnesota. 


